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Fats, Oil, and Grease (FOG) from food preparation often ends 

up going down the drain



Where it causes buildups and blockages that can lead to 

sewer overflows



And backups into homes and 

businesses..



Primary Sources of  FOG

Floor cleaning



Primary Sources of  FOG

Pre-wash Sinks & Food Grinders



Primary Sources of  FOG

Poorly Implemented Best Management Practices (BMPs)



The Statistics

Å 400-500 miles of line cleaning/year

Å 981 miles-58% of pipe = some FOG impact

(535 Miles - 32% significantly)

Å Priority 1 Hotspots 8X more SSOs/mile

than citywide average 

Å 50-60% increase in FOG to sewer over next    
15 years due to projected growth and 
increased density



What is required - Seattle Municipal Code (SMC) 21.16.310

ÅDischarge of FOG is prohibited (Visible Accumulations) or discharge 
greater than 100 PPM.

ÅYou Must have a Grease Removal Device (GRD)
ïCapacity

ïReadily accessible for Maintenance/Inspection 

ÅGRD Must be fully operational at all times

ÅGRD Must be maintained (25% rule)

ÅUse of Additives/Emulsifiers is Prohibited



What can we do?

ÅProperly size and install Grease Removal Device (GRD)

ÅConnect all FOG Producing Drains to Grease Removal Device

ÅRemove Food Grinder

ÅIncorporate BMPs

ÅMaintain Interceptor and Keep Log

ÅDo not Use Enzymes/Additives



Properly size and install Grease Removal Device (GRD)

ÅBecome familiar with 
Chapter 10 of the Seattle 
Plumbing Code

ÅWhen designing 
installation consider:

ïGrease Production
ό{ƳŀƭƭŜǊ ƛǎƴΩǘ ŀƭǿŀȅǎ ŎƘŜŀǇŜǊύ

ïEase of access
ό9ŀǎȅ Lƴǎǘŀƭƭ ŘƻŜǎƴΩǘ ƳŜŀƴ Ŝŀǎȅ 
maintenance)



Connect all FOG Producing Drains to Grease Removal Device

ÅThree compartment sinks (Dish washing)

ÅPre-wash sinks

ÅTwo compartment sinks (food prep)

ÅMop/Floor sinks

ÅFloor Drains


